SIGNATURE BUBBLE TEA

- =)
Brown Sugar L Original .. | Strawberry
Black Milk Tea ~ MilkTea © Milk Tea
$7.50 $7.50 L 9750

 Matcha Strawberry
Milk Tea Kiwi Fresh
57,50 Fruit Tea
$7.50

B e S meors ” R Stanbery v (810) 866-4772

! En - Green Milk Tea
| Fresh Fruit Tea ~ Lime Green Tea w/ Cheese Foam

HOURS
Monday: 11am-9pm
Tuesday: 11am-9pm

Wednesday: 11am-9pm
Thursday: 11am-9pm
Friday: 11am-10pm
Saturday: 11am-10pm
Sunday: 12pm-9pm

. g:ﬁngnoh]‘?ﬁn}r:  Mango Strawberry Avocado

w/ Cheese Foam - Pomelo Sago * Pomelo Sago
| $800 et $9.00 & $0.00

EXTRA TOPPINCS B3V

® e e

Boba Popping Boba Crystal Boba  Natajelly  Herbal Jelly Cheese Foam
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JAPANESE RAMEN
NOODLE SOUP ($15.95]

All amen bowls contain mushroom, corn,
bamboo, seaweed, boiled egg & scallion

SEAFOOD STYLE 3 shrimps, 3 crab sticks & fishcake

CHASHU STYLE 3 thin-sliced seasoned pork belly & fishcake

GRILLED CHICKEN STYLE Grilled white meat chicken & fishcake
VEGETABLE & MUSHROOM STYLE Please notify us if you prefer no egg

Y349 CHOOSE YOUR BROTH

Tonkatsu « Spicy Miso Base « Miso Broth « Shoyu Broth « Vegan Base Soup

(vegan) (vegan) (vegan) (vegan & gluten free)

[F17E) CHOOSE YOUR NOODLE f*- L
TRADITIONAL WAVE RAMEN Regular wheat noodles o
KKALE RAMEN Made from kale & wheat flour

RICE RAMEN made from brown rice (gluten-free)

SIGNATURE BOWLS ($15.95)

All contain scallion, tobiko, sesame seeds, mixed greens & rice

OCEAN BOWL SUPER BOWL
Shrimp, crab meat, mango, Salmon, tuna, mango,
cucumber, red onion cucumber, avocado, edamame

HAWAIIAN SPICY VOLCANO
CHICKEN BOWL Spicy salmon, spicy tuna,

Grilled chicken, mango,  cucumber, avocado, jalapeno
cucumber, pineapple

POKE YOUR WAY

591340 YOUR BASE
* White Rice
* Brown Rice

» Organic Mixed Greens
- Half & half

L1139 YOUR PROTEINS

57 /°] PROTEINS $13.95 [1/. .- PROTEINS $15.95

» Tuna - Spicy tuna « Marinated tuna
- Salmon - Spicy salmon » Marinated salmon
» White tuna - Spicy white tuna - Marinated white tuna
« Steamed shrimp ~ + Spicy steamed chicken -« Organic tofu
« Crab meat « Kani salad « Spicy shrimp
YOUR TOPPINGS
« Edamame » Seaweed salad « Tomato « Wasabi
« Cucumber - Sweet corn « Carrot « Ginger
- Mango » Scallion «Red Onion - Avocado (+51)
* Pineapple + Jalapeno « Cilantro - Tobiko (+$1)

YOUR
CRUNCH

» Thai mango chili * Sesame seeds
[glu.ten A » Bonito fish flakes

. SE}lcy mayo {%luten free) - Onion crisps

» Ginger dressing + Rice piffs

« Japanese dressing (vegan)
» Ponzu sauce (vegan)

« Classic poke sauce

- Eel sauce

» Roasted seaweed



